"Express Mail" mailing label number EL0482541 85US 
Date of Deposit: December 4, 2001 



Our Case No. 11174/10 



IN THE UNITED STATES PATENT AND TRADEMARK OFFICE 
APPLICATION FOR UNITED STATES LETTERS PATENT 



INVENTOR: 



TSAN-KUEN WU 



TITLE: 



GRILL DEVICE 



ATTORNEY: 



William A. Webb 

BRINKS HOFER GILSON & LIONE 
P.O. BOX 10395 
CHICAGO, ILLINOIS 60610 
(312) 321-4200 



TITLE: GRILL DEVICE 

CROSS-REFERENCE TO RELATED APPLICATION 

This application is a Continuation- in-Part (CIP) 
of co-pending U.S. Patent Application Serial No. 
09/960,577 filed by the applicant on September 20, 
2001 . 

The invention relates to a grill device, more 
particularly to a grill device which has a plurality 
of parallel uniformly spaced apart first and second 
grill ribs alternately disposed on a cooking surface 
of the grill device. 

The object of this invention is to provide a grill 
device which has a plurality of first and second grill 
ribs which permit easy cleaning of the first and second 
grill ribs and the cooking surface of the grill device. 

Accordingly, a grill device of the present 
invention includes a horizontal lower grill unit, a 
horizontal upper grill unit, a connecting unit, and 
a pair of control switches. The lower grill unit has 
rear and front sides, and is provided with two lower 
cooking members. The upper grill unit is in the form 
of two independent upper halves, which are superposed 
on the lower grill unit so as to dispose each of the 
upper halves at a closed position with respect to the 
lower grill unit. Each of the upper halves has a rear 
side and an upper cooking member which is registered 
with and which is electrically coupled to a respective 



one of the lower cooking members of the lower grill 
unit. The connecting unit interconnects the rear sides 
of the lower grill unit and the upper halves of the 
upper grill unit in such a manner that each of the upper 
5 halves can be turned rearward from the closed position 

to an open position, in which a respective one of the 
upper halves is generally perpendicular to the lower 
grill unit. Each of the control switches is operable 
so as to control actuation and cooking temperature of 

10 a respective one of the lower cooking members in the 

lower grill unit and the upper cooking member in a 
corresponding one of the upper halves. Each of the 
lower cooking members further includes a cooking plate , 
a heating member, and a plurality of parallel uniformly 

15 spaced apart first and second grill ribs. The cooking 

plate has a cooking surface extending between the rear 
and front sides of the lower grill unit. The heating 
member is disposed below the cooking plate. The first 
and second grill ribs are alternately disposed on the 

2 0 cooking surface, and extend between the front and rear 

sides of the lower grill unit. Each of the first and 
second grill ribs has a top surface above the cooking 
surface and a front end with a front edge terminating 
adjacent to the front side of the lower grill unit. 

25 The top surface of each of the first grill ribs has 

a flat portion which extends horizontally from the rear 
side of the lower grill unit to a position adjacent 



to the front end of the first grill rib, and a curved 
portion which extends curvedly and downwardly from the 
flat portion to the front edge of the front end of the 
first grill rib. The top surface of each of the second 
grill ribs has a flat portion which extends 
horizontally from the rear side of the lower grill unit 
to a position adjacent to the front end of the second 
grill rib, and a curved portion which extends curvedly 
and upwardly from the flat portion to the front edge 
of the front end of the second grill rib. The curved 
portion of the second grill ribs have an elevation 
higher than those of the flat portions of the first 
and second grill ribs so as to be adapted to prevent 
a meat piece from sliding off the lower grill unit when 
the meat piece is disposed on the flat portions of the 
first and second grill ribs. 
BRIEF DESCRIPTION OF THE DRAWINGS 

Other features and advantages of this invention 
will become more apparent in the following detailed 
description of the preferred embodiment of this 
invention, with reference to the accompanying drawings, 
in which: 

Figure 1 is a perspective view of the preferred 
embodiment of a grill device of the present invention 
at an open position; and 

Figure 2 is an enlarged perspective view of a 
cooking member employed in a lower grill unit of the 



preferred embodiment . 

DETAILED DESCRIPTION OF THE PREFERRED EMBODIMENT 

Referring to Figure 1, the preferred embodiment of 
a grill device of the present invention is shown to 
include a horizontal single-piece lower grill unit 1 
with a rear side 120, a horizontal upper grill unit 
2 with a rear side 220, a connecting unit, and a pair 
of control switches 3 . 

As illustrated, the lower grill unit 1 has a base 
11 with front and rear sides, and a top 12 that is 
provided with two lower cooking members 32 . 

The upper grill unit 2 includes two independent 
upper halves 21, each of which is superposed on the 
lower grill unit 1 so as to dispose each of the upper 
halves 21 at a closed position with respect to the lower 
grill unit 1. Each of the upper halves 21 has a bottom 
22 that is provided with an upper cooking member 31 
which is registered with and which is electrically 
coupled to a respective one of the lower cooking 
members 32 of the lower grill unit 1. 

The connecting unit interconnects the rear sides 
120,220 of the lower grill unit 1 and the upper halves 
21 in such a manner that each of the upper halves 21 
can be turned rearward from the closed position to an 
open position, in which a respective one of the upper 
halves 21 generally perpendicular to the lower grill 
unit 1, as best shown in Figure 1. Since the particular 
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connection between the upper halves 21 and the lower 
grill unit 1 is not pertinent to the claimed invention, 
a detailed structure of the same is omitted herein for 
the sake of brevity. 
5 Each of the control switches 3 is operable in a known 

manner so as to control actuation and cooking 
temperature of a respective one of the lower cooking 
members 32 of the lower grill unit 1 and the upper 
cooking member 31 of a corresponding one of the upper 

10 halves 21. An insulator spacer 14 is disposed between 

the lower cooking members 32 so as to form two isolated 
cooking spaces that are confined by the upper halves 
2 1 and the lower cooking members 32. In this embodiment , 
the control switches 3 are mounted on the lower grill 

15 unit 1 at two sides of the insulator spacer 14, and 

are respectively provided with a temperature control 
knob 3 3 . 

Referring to Figure 2, each of the lower cooking 
members 32 further includes a cooking plate 321, a 

20 heating member 323 (see Figure 1) , and a plurality of 

parallel uniformly spaced apart first and second grill 
ribs 324,325. The cooking plate 321 has a cooking 
surface 321S that extends between the rear side and 
the front side. The heating member 323 is disposed 

25 below the cooking plate 321. The first and second grill 

ribs 324,325 are alternately disposed on the cooking 
surface 321S, and extend between the front and rear 
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sides of the lower grill unit 1. Each of the first and 
second grill ribs 324,325 has a top surface and a front 
end with a front edge terminating adjacent to the front 
side of the lower grill unit 1. The top surface of each 
5 of the first grill ribs 324 has a flat portion 3241 

extending horizontally from the rear side of the lower 
grill unit 1 to a position adjacent to the front end 
N= of the first grill rib 324, and a curved portion 3242 

fi; that extends curvedly and downwardly from the flat 

jrj io portion 3241 to the front edge of the first grill rib 

IF! 

J; 324. The top surface of each of the second grill ribs 

tf j 325 has a flat portion 3251 extending horizontally from 

N : the rear side of the lower grill unit 1 to a position 

O adjacent to the front end of the second grill rib 325, 

15 and a curved portion 3252 that extends curvedly and 

upwardly from the flat portion 3251 to the front edge 
of the second grill rib 3252, and that has an elevation 
higher than those of the flat portions 3241,3251 of 
the first and second grill ribs 324,325 so as to prevent 
20 a meat piece (not shown) from sliding out of a 

respective one of the cooking members 32 in the lower 
grill unit 1 when the meat piece (not shown) is disposed 
over the flat portions 3241,3251 of the first and 
second grill ribs 324,325. 
25 Preferably, the cooking surface 321S of the cooking 

plate 32 1 inclines gradually from the rear side toward 
the front side of the lower grill unit 1 to facilitate 
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downflow of oil resulted by virtue of grilling action 
of the meat piece. A conf ining-wall 328 is disposed 
on the cooking surface 321S of the cooking plate 321 
to confine the first and second grill ribs 324,325 
therein . 

Since adjacent front ends of the second grill ribs 
325 are spaced by the downwardly curved portion 3242 
of the first grill rib 324, cleansing operation 
therebetween is consequently facilitated. 

With this invention thus explained, it is apparent 
that numerous modifications and variations can be made 
without departing from the scope and spirit of this 
invention. It is therefore intended that this 
invention be limited only as indicated in the appended 
claims . 



